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Thank you for your interest in the Utah Cottage Food program. The Cottage Food Rule allows 
an individual with a valid Food Handler's Permit, to make and/or package shelf stable foods in 
their own home kitchen, as long as there are no pets in the home that can access that kitchen. 

Cottage Food products can only be sold within the state of Utah, either directly via special order 
or through retail outlets when properly labeled. 

To get started, please fill out the enclosed Application for Cottage Food Establishment with 
information on your proposed business, including the recipes you wish to make and the labels 
you plan to use. Foods that will be sold in prepackaged form need to be submitted with a copy 
of the label that will be on the package, at life size. (A .pdf file works best for electronic 
submissions.) If your products will only be sold by special order, or will be packaged to the 
customer's order at the point of sale, then you can submit complete ingredient lists (formatted 
the same as they would be on a label) instead of a full label for each product. One or the other 
must accompany each recipe. 

To speed up processing, if you have a large number of products you wish to submit, we ask that 
you submit no more than ten or twelve products for review with the application; additional 
products can be submitted using the same process at a later date, after the business itself has 
been approved and inspected, and incorporating any changes that were needed to the initial 
submission. 

Also included with this letter is information is a general set of guidelines for preparing your home 
for this type of business, plus labeling guidelines and examples to help you design your labels 
correctly. If full labeling is not required (see Section 4 of the Application for more information) 
the instructions and examples will still provide helpful information on preparing correct ingredient 
lists, as the requirements are identical. 

If you have questions about the logistics of starting a new business, our Utah's Own Business 
Liaison, Tamra Annett, would be happy to assist you. You can reach her by phone at (801) 
982-2200.

Please contact me if you have questions on any of the requirements or procedures. For faster 
service, you can call me after submitting your application for a verbal review of your 
submissions. I look forward to working with you as you start your new business. 

Rebecca J. Nielsen 

Cottage Food Program Coordinator/Labeling Specialist 
Utah Department of Agriculture and Food 
PO Box 146500 
350 N Redwood Road 
Salt Lake City, UT 84114-6500 
(801) 982-2200 Office
(385) 465-6022 Fax
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APPLICATION FOR COTTAGE FOOD ESTABLISHMENT 

Section 1 Contact Information 

OWNER'S NAME: 

BUSINESS NAME: 

PHYSICAL ADDRESS OF THE HOME WHERE PRODUCTION WILL OCCUR: 

UT 

Street Address City State 

APPLICANT MAILING ADDRESS (if different from above): 

UT 

Street Address or PO Box City State 

CONTACT INFORMATION: 

Primary phone # Alternate phone # 

Email Address 

Section 2 Additional Requirements 

ATTACH THE FOLLOWING TO YOUR APPLICATION: 

1. A recipe with ingredients, amounts, and preparation steps for each product that will be produced.
(Please submit no more than 10-12 on the initial application, to streamline the process. Additional
recipes can be added later, after the initial application has been approved.)

ZIP 

ZIP 

2. A label or complete ingredient list for each product. (See below for the rules on which is required.)
3. A plan for storage for Ingredients, equipment, and finished product. (Separate refrigeration is required

for any perishable ingredients or for any final products stored cold to extend shelf life.)
4. A list of potential general locations where you plan to sell your products (ex. Farmers markets, retail

from home, wholesale to local businesses, etc.)

LABELING 

There are two methods of sale you must consider when determining your labeling requirements: pre-packaged 
and custom/on-demand (also known as "full service"). 

Pre-packaged products are made and packaged prior to any customer interaction; the consumer can select and 
purchase the item they want with no employee assistance required. Pre-packaged products must have full 
labels, and be adequately packaged to protect them from contamination. Pre-packaged foods can be sold in 
facilities without hand washing facilities, such as farmer's market booths and convenience stores. 

Custom-made or "special order" foods (eg. wedding or special event cakes, or other foods prepared after a 
customer's order) are typically exempt from individual labeling requirements. Also, if the product is served from a 
secure display case and the customer must ask an employee for the product, it is exempt from full labeling. A 
retail location selling products on-demand must have hand washing facilities and the employees must have food 
handler permits. While full service products need not have full labels, a complete Ingredient list -­
formatted the same as on a label -- must be made available to the customer upon request. 

Please review the sample labels and sample ingredient lists included in the application packet for more 
information. 
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CHECKLIST FOR HOME FOOD PRODUCTION 

□ Complete the Application for Cottage Food Establishment. Be sure to
include all the information required, including recipes (10-12
maximum), labels and/or ingredient lists for each recipe or product,
and plans for storage, packaging, transportation and sales.

□ If you have pets in your home, be prepared to demonstrate to the
inspector how they will be permanently prevented from accessing the
kitchen area at all times.

□ Any person who will be handling food needs to get a Food Handler's
Permit from their local health department.

□ Arrange separate storage for all Cottage Food ingredients, including
separate refrigeration if needed.

□ Products with any of the eight major allergens (peanuts, tree nuts, milk,
egg, soy, wheat, fish, and shellfish) must be prepared in a way that will
not contaminate products which do not contain those allergens. Be
prepared to explain how you will accomplish this.

□ Production of Cottage Food products may not occur at the same time
as domestic food preparation in the same kitchen.

□ When Cottage Food processing is taking place, all unauthorized
persons, including family members and visitors, must be excluded from
the kitchen area.

□ All cooking utensils and equipment must be washed, rinsed, and
sanitized after use or exposure to contamination. Separate utensils for
business use only are recommended. Be prepared to demonstrate
your procedures.

□ Sanitizer test strips must be available for testing of bleach or other
sanitizer solution strength; these strips can be obtained at restaurant
supply stores.
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CHECKLIST FOR HOME FOOD PRODUCTION 

□ Multi-use equipment and utensils (such as cutting boards, counter
tops, knives, spoons, and tongs) shall be constructed of safe materials,
corrosion resistant and non-absorbent, and shall be smooth, easily
cleanable and durable under conditions of normal use.

□ The use of wood is restricted to non-absorbent, hardwood surfaces
such as cutting boards.

□ Wiping cloths shall be stored in a sanitizing solution, such as diluted
bleach or other approved sanitizer, if they are going to be reused for an
hour or more.

□ All food, equipment and single service articles shall be stored indoors
at least six inches above the floor.

□ Ingredients, finished products, and single service articles shall be
stored separately from domestic foods and supplies, and shall only be
used for the Cottage Food production.

□ Food, equipment, utensils, or single service articles shall not be stored
or prepared in bedrooms, toilet rooms or their vestibules, or in garage
areas. Food may be stored in an enclosed garage only in a self­
contained refrigerator or freezer, and only if the garage door is kept
closed when not in use.

□ Garbage and refuse shall be held in durable, easily cleanable insect
resistant and rodent resistant containers that do not leak and do not
absorb liquids. Garbage containers shall be of a sufficient number to
hold all the garbage and refuse that accumulates.

□ Clean linens including articles such as wiping cloths shall be stored in
a clean place and protected from contamination until used.

□ We recommend that you check with your insurance company to

determine impacts of a home-based business on homeowner's liability.
























